and well presented. Six of the 13 chapters dealing with the physical-chemical properties and analysis of dietary fibre are by David Southgate, the recognized international authority on these topics. Eighteen chapters deal with the effect of dietary fibre on vitamin and mineral metabolism, and 10 on the effect of dietary fibre on various gastrointestinal functions and on the treatment and prevention of various diseases. Despite its cost, anyone doing serious research on dietary fibre needs this book. In the first section of this paperback book, the author shows how applying biotechnologies to agricultural, horticultural, forestry, and big-energy purposes can result in substantially increased production of some foodstuffs, the slowing of deforestation, and an increased availability of energy for household use. The remaining sections examine potential future contributions to food and nutrition, livestock husbandry and animal health, medicine and public health, and the economy of developing countries. Legumes: Chemistry, technology, and human nutrition. Edited by Ruth H. Matthews. Marcel Dekker, Monticello, N.Y., USA, 1989 . 389 pages. US$99.75 in the USA and Canada; US$119.50 elsewhere. Indexed.
Food and nutrition in the Middle
Chapters include culture and genetics, harvesting and storage, refined oils, isolated soy products, protein
